
Live Proof 

NEW YEAR'S EVE MENU 
& ENTERTAINMENT 
BEAR HOTEL  
15 East Street, Havant, Hampshire, PO9 1AA 023 9248 6501  

(†) May contain fishbones or shell (v) Suitable for vegetarians (‡) Contains alcohol  

All weights approximate before cooking. We cannot guarantee that all of our dishes are 100% free from nuts or their derivatives & our menu descriptions do not contain all ingredients, so please ask a member 
of our staff before ordering if you have any particular allergies or requirements. Braised beef in Chianti wine sauce is not available for children. Christmas pudding will be served with custard for children instead 
of brandy sauce. All menu items are subject to availability. All prices are inclusive of VAT at 17.5% and are subject to changes in the standard rate of VAT. Visa & Mastercard are accepted & Maestro/Delta/Amex 

where applicable, together with personal cheques, accompanied by an appropriate banker’s card. A non-refundable deposit of £5.00 per person is payable within 7 days of booking, if this is not paid your 
booking will be cancelled. Cheques should be made payable to 'Greene King Plc'. Parties of six or more will be given one receipt/bill.  

STARTERS 
Tomato & Jersey cream soup with croutons (v)  

Smoked, poached & kiln-roasted salmon mousse with watercress, avocado & lemon oil (†)  

Shredded aromatic hoisin duck salad with cucumber, red onion & tortilla strips  

Woodland mushroom & mascarpone dip with garlic ciabatta (v)  

MAIN COURSES 
Beef paupiette stuffed with Parma ham & mozzarella served with roasted, diced new potatoes, 

watercress, tomato & wine Provençal sauce  

Wild mushroom stuffed chicken breast with tarragon sauce, buttered new potatoes & British seasonal vegetables  

Yellowfin sole fillets stuffed with smoked haddock and spinach served on a bed of wilted spinach 
with 

buttered baby potatoes, British seasonal vegetables & caper & dill sauce  

Rosemary-roasted butternut squash, Shropshire Blue & baby spinach risotto (v)  

DESSERTS 
Sticky dark chocolate brownie with strawberries & crème fraîche  

Irish truffle torte with chocolate sauce & double cream  

Strawberry tart with crème fraîche, fresh strawberries & mint  

Cheese platter: Shropshire Blue, Devon Cheddar & crumbly Wensleydale 
served with caramelised red onion chutney, grapes, celery, crackers & Scottish oatcakes (v)  

Our resident DJ will ensure that your New Year is 
seen in with a bang.  

3 courses £44.50 


